
The beaut i fu l l y  re s tored  
Garden Room was  or iginal l y  

the  mansion’s  s table  yard .

S U N DAY S U N DAY 
LU N C HLU N C H

S E RV E DS E RV E D
12:30pm - 12 :30pm - 

7 :30pm7:30pm

MAINS

All our produce is sustainably sourced  
and local where possible. Please let us  
know if  you have any allergies or special 
dietary requirements.  

A discretionary charge of 10% will 
automatically be added to your bill. All prices 
are in pounds sterling and are inclusive of VAT 
charged at the prevailing rate.

VEGETARIAN

GLUTEN FREE VEGAN

DIETARIES

STARTERS

S IRLOIN  OF  BEEF

ROAST  CHICKEN BREAST

Ser ved with roast  potatoes,  
seasonal  vegetables,  g ravy  
and yorkshire  pudding

With pork and chestnut  stuf f ing, 
roast  potatoes,  seasonal  vegetables, 
g ravy and yorkshire  pudding

DESSERTS

CHOCOLATE  BROWNIE

ST ICKY  TOFFEE  PUDDING

With salted caramel  sauce and 
clotted cream ice  cream  

Ser ved with caramel  sauce and 
honeycomb ice  cream

BUTTER NUT  SQUAS H S OUP

SALMON  GR AVLAX

HERITAGE BEET R OOTS

WILD  BOA R  A N D  PLUM PÂTÉ

Ser ved with sage and coconut 
yoghurt  and g ri l led focaccia 

Dil l -cured salmon and smoked 
salmon ser ved with beetroot 
and apple  chutney

Served with feta cheese  
and walnut dressing 

Ser ved with chutney and sourdough

2  CO URSES

3  CO URSES

*A val id  day  t i ck e t , 
annual  pass  or  shor t 

breaks  booking i s 
required  to  acce s s  

the  re ser ve.

35 *

42*

BEEF  BURGER

SW EET  POTATO AND 
CHI CKP EA BURGER

SALMON F ILLET

Ser ved with smoked applewood 
cheese,  mustard mayonnaise,  streaky 
bacon,  beer  onions,  in  a  br ioche bun 
and fr ies

Ser ved with s low roasted plum 
tomato,  por tobel lo  mushroom and 
chi l l i  jam with fr ies

With harissa  spiced cous cous,  flaked 
almonds and tenderstem brocol l i

ROAST  PORK LOIN

Ser ved with apple  sauce,  roast 
potatoes,  seasonal  vegetables, 
g ravy and yorkshire  pudding

SIDES

BRAISED RED 
CABBAGE

ROAST  POTATOES

HISP I  CABBAGE

Gril led hispi  cabbage with  
g remalata  dress ing

4

5

5

W I N E S  O F 
T H E  S E A S O N

A mix of  cherry and strawberry,  
which develops into fresh pastry notes 
with a touch of  cinnamon and spice.

An aromatic bouquet of   
ripe plum, blueberry, blackberry 

and violet, a palate of  
vibrant fruit flavours.

GUSBOURNE 
B R U T  R ESERVE  2018

AN D ELUN A  ‘RA I CES ’ ,
MALBEC 2024

175ml  10    250ml  15

125ml  12     750ml  65

750ml    45

V GFVG

V GFVG

BUTTERNUT  SQUASH 
AND NUT  ROAST

Butter nut  squash,  nut ,  red  
pepper and courgette  bake,  ser ved 
with roast  potatoes,  seasonal  
vegetables  and g ravy 

Vegan opt ion avai lable ,  
please ask your server

RASPBERRY AND 
G IN  CHEESECAKE

With raspberry coul is  and 
vani l la  ice  cream 

V VG GF

VG

ICE  CREAM AND  
SORBET  SELECT ION

Ice  cream:  Vanilla, Chocolate, Strawberry, 
Clot t ed  cream,  Cher r y  r ipple
Vani l la ,  Hone y comb

Sorbet :

(3  s coops)

Mango ,  Lemon,  Raspber r y 

V GFVG

V GFVG

V GFVG

V GFVG

V GFVG

GF VG

VG

V

V

V

V

GF

S I G NAT U R E  C O C K TA I L

W HITE  RUM MOJ ITO   14

White rum, lime juice,  
gomme, soda and mint leaves.




